
For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

Ingredients:  
1 tbsp. olive oil, extra virgin 

1 tbsp. garlic, chopped 

1 cup red pepper, chopped 

1 cup yellow pepper, chopped 

1 cup carrots, chopped 

1 cup red onion, chopped 

1 tbsp. cumin 

¼ tsp. salt 

2 cup black beans, rinsed and drained 

4 tbsp. salsa 

4 corn tortillas 

8 tbsp. cilantro, chopped 

6 tbsp. low-fat shredded cheddar cheese 

Cumin Spiced Black Bean Tacos 

Directions:  
1. Sauté garlic, peppers, onions and carrots 

until soft.   

2. Add black beans, cumin, and salt and heat 

through being careful not to mash the 

beans.  

3. Heat 4 corn tortillas.  

4. Divide the black bean mixture amongst the 

tortillas.  

5. Top with salsa, cilantro and 1 tbsp. low fat 

shredded cheddar cheese.  


